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SUMMARY 
The area. within twenty miles of Pavo favors the location of a. 
food freezing plant- (See maps,) 
Southern vegetables have been growing phenomenally in popularity and 
are expected to be among the most popular frozen vegetables in a. few years, 
Pavo, with its 12-month growing season and a climate and soil. favorable t.o 
the growing of greens, kale, black-eyed peas okra., squash, and other crops 
is ideally situated as the center of a. growing area for southern vegetables.. 
In the United States the volume of the freezing business increased 40 
per cent. between. 1953 and 1956 and is expected t7 increase far beyond the 
capacity of the present plants, Since the market for southern vegetables 
has been growing even faster, new plants will be needed,. They can be ex-
pected to locate where the vegetables are grown. 
A national. company is nor, likely to move in immediately, however, This 
is a period of consolidation in the industry, marked by mergers and by the 
purchase of smaller firms by the larger ones, The small, independent food 
freezers axe finding it increasingly difficult. to survive, 
While sales volume has increased every year, there has not been a. 
corresponding increase in profits, The increased volume has instead been 
accompanied by an increase in the number of packers ancl consequently sharp 
competition. The result is a form of "profitless prosperity," One company 
official stated "All, available information indioates that every major pack-
er is operating at a loss during this period," This profitless period 
should end, however, with the completion 	readjustment,. 
As long as the large companies are digesting their acquisitions and 
reorganizing them to fit the policies of the parem companies they are not 
going to build many new plants, In about two years, however, the industry 
should be ready to add new operating units. This wiling period will give 
the people in the Pavo area the time needed cc learn and to develop those 
additional requisites necessary to attract a frozen food plant. Pavo's 
12-month growing cycle frr the souther; vegetables is one of the most im-
portant advantages it cr)uld have 	Work should beg.i . immediately t.o make 
the area. even more attractive, 
A prime requisite is a favorable attitude towards contract farming. 
A company looking for a.site will take into consideration any history of 
contract farming in the area, and would naturally favor an area that had 
already done such farming and had shown an inclination to continue it. 
Contract farming does provide a steady income, but the unit product prices 
are not high and the specifications can be restrictive. A major readjust-
ment therefore appears essential in the Pavo area. 
Plant location requirements limit the number of sites to those with 
adequate waste disposal facilities, transportation and utilities. One 
providing electric and natural gas utilities and situated on a river or 
on a city sewage system would be best. The site should have access to a 
good highway and preferably be near a railroad. Several sites should be 
located as soon as possible and, if possible, optioned. There are a num-
ber of suitable locations in the area for a plant. 
Although there is little if any profit in the business now, a case 
might be made for a farmers' cooperative venture. Even if profits were 
negligible the plant could become a dependable market for farm produce. 
Such a market does not now exist. On the other hand the cooperative would 
be under two handicaps: 
1. it would find it difficult to raise the large amount of funds 
needed to establish a plant and keep it going until regular 
collections are made from customers, and 
2. a single small plant would find it difficult if not impossible 
to diversify into a variety of frozen products or obtain a 
national market for a single group of products. 
The problem resolves into choosing between (1) selling frozen food 
nationally or (2) selling the Pavo area nationally. The latter task should 
be a great deal easier for the following reasons: 
1. the rising demand for southern vegetables will force the national 
companies to look. southward for new locations, when the present 
readjustment period is over, 
2. a national company will not face the same handicaps as a local 
unknown company, and 
3. within two years the Pavo area can have developed an excellent 
location. 
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PROSPECTS FOR THE PAVO AREA 
The cities of Moultrie, Quitman and Thomasville form a triangle whose 
center is Pavo. This is an excellent vegetable growing area and could be 
a year round source of supply for a freezing plant. (See Table I.) The 
counties represented are three of the four top vegetable producing coun-
ties in the State. The vegetables grown in this area are primarily the 
so-called southern vegetables, one or more of which can be harvested each 
month of the year. Frosts have little effect on the growing of those leaf 
vegetables which thrive in the winter months, Therefore, a plant for freez-
ing Georgia vegetables could operate almost the entire year, and would have 
a strong competitive advantage over plants farther north. Furthermore, as 
the southern vegetables continue to grow in popularity, plants will be es-
tablished in the areas in which these vegetables are grown. Consequently, 
the Pavo area which already has some excellent resources to offer any fro-
zen vegetable company seeking a factory site, should organize now to make 
itself the best area available. 
Contract Farming  
A most important requisite for any area is a sound contract farming 
history. The farmers in this area have not been accustomed to contract 
farming in the true sense of the word. To them a contract is defined 
rather loosely to include even verbal agreements to deliver produce to a 
processor or a shipper. Such loose agreements are entirely different from 
the written contracts required by food freezers. These contracts usually 
stipulate variety, price per unit, inclusive dates during which shipment 
will be accepted, grade and specifications, and frequently a clause about 
-3- 
TABLE 
Harvest Months for Major Vegetables 
Thomas County, Ga. 
Months 
per 




Kale 5 	 - _ 
English. Peas 14. 
Spinach. 5 
Snap Beans 6 
Squash 8 	 - 	 - 
Black. Eyed Peas 8 
Cow Peas 7 
Lima Beans 7 
Ford Hook Beans 6 
Pole Beans 5 
Okra 7 
Sweet Corn 7 
Crowder Peas 7 
Sweet Potatoes 6 
I 
Source o W. L. Whittle, County Agent 
Letter to Walter U. Scott 7-15-57 
insect or disease control. These stipulations put the average farmer under 
some unaccustomed restrictions, and he may prefer to return to his old ways, 
unhampered by contracts. A large freezing company will not locate in an 
area without an assured source of supply, however. The mere assurance that 
the farmers are willing to do contract farming would be insufficient, since 
each farmer may have a different idea as to what contract farming is. 
Opportunities to do contract farming should be sought by interested 
growers for two reasons first, to gain familiarity with it and, second, 
to establish their reputations as dependable growers. There are two vege-
table freezing plants in Georgia and one in Plant City, Florida, to whom 
growers in this three county area might, offer some acreage. From the re-
sults of such a small scale experiment, growers can decide whether they 
would want to continue contract farming and supply produce to a freezing 
plant. 
Contract farming has its pitfalls, however. Many farmers want noth-
ing to do with it because in the past they have dealt with unreliable pro-
cessors. Some canners have refused to accept quantities for which they have 
contracted. In other cases, there have been misunderstandings. Contracting 
in Georgia consequently has not been effective. 
At times the farmers have been at fault. They have delivered to the 
processors only the produce they could not sell at a higher price on the 
fresh market. Such procedure has given Georgia farmers a poor reputation 
with Georgia freezers. This reputation is hardly deserved, however. Up 
until now the large majority of farmers have never done any contract farming, 
-5- 
In order to make sure that such procedures are not continued on a 
large scale in the future, indoctrination in proper procedures will be 
necessary. Perhaps the county agents from all three counties could par-
ticipate in a program. Colquitt County with six agents would be a good 
program center. It will be necessary to explain thoroughly to the farm-
ers just what is involved in contract farming, its advantages and disad-
vantages, and the legal obligations assumed under contract. 
The farmer must decide whether he wants to produce for the contract 
market. If he does, he will undoubtedly need help in locating a market. 
The many small farmers in the area and many large producers have little 
understanding of marketing. The most frequent answer received to queries 
about contract farming has been, "No one ever asked me to do it." 
It is true that any freezing plant would employ a field man to train 
and advise the nearby farmers, but it would more likely locate where con-
tract farming had already been established. The plant would not wish to 
spend three or more profitless years training farmers. 
But these same training years that would be profitless for the plants 
would be profitable for the farmers. Therefore, the training should not be 
deferred until a food freezing firm establishes its program. It should im-
mediately become a local responsibility. 
But the training should include learning what not to do as well as 
what to do. It is often all too easy to contract: with irresponsible pro-
cessors who might not accept the produce or might not pay for it. This 
mistake has been made frequently in the Pavo area and elsewhere. 
For the time being the farmers would do well to attempt to do business 
with the three plants already mentioned and with other established canning 
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plants. Aside from the losses to the farmers, dealing with irresponsible 
or underfinanced processors could in itself give contract farming in Geor-
gia a bad name. 
The farmers should approach the reputable concerns, offer to contract, 
and do some contract farming. If the contracts are of a restrictive type 
the experience would be even more valuable. Actually, operating under the 
terms of a contract requiring certain methods of cultivation, disease con-
trol, etc., would give the farmers a realistic understanding of the condi-
tions under which they would be producing for a local freezing plant. Since 
most of the farmers are small operators doing their own harvesting, harvest 
labor would not be affected if a plant should move into the neighborhood. 
Therefore, there would be no change in farming conditions if a plant were 
established in the area. 
With a reputation for reliable contract farming, the area will have 
added one more attraction to those it already has. 
Yield, Varieties and Grades  
Yields, varieties and grades of produce around Pavo is a subject on 
which there is little if any concrete information. Since there has been 
no organization of the growers to furnish specific vegetables to a specific 
market, each individual farmer has planted what vegetables he pleased. Natu-
rally, tobacco, cotton and peanuts have received the most attention. Vege-
tables have really come into prominence in Southwest. Georgia only since the 
reduction by crop controls of the acreages of staple crops. But the money 
is still in the "big three." These crops still get the best land and the 
most attention. There are farmers who specialize in vegetables, but the 
majority plant vegetables as a fill-in for otherwise idle acres. Vegetable 
acres will be abandoned if tending them interferes with caring for tobacco, 
because tobacco under the present support program means cash. But vegetables 
may or may not mean cash. Therefore, per acre yields on vegetables will vary 
widely according to the land planted, the practices used and whether or not 
the vegetables are harvested on time or even harvested at all. Nevertheless, 
farmers who do concentrate on vegetables get good yields, although even in 
this case there are no adequate data- The Colquitt County market manager 
and county agents, however, give the following estimates of yields per acre: 
Table II. 
Vegetable 	 Bushels 	 Number of Cuttings 
Kale 	 300 to 400 	 2 or 3 
Collards 	 200 	 1 or 2 
Turnip Greens 	 300 to 500 	 3 or 4 






Although these yields could be increased by setting up standard prac- 
tices, there is no assurance that the proper approach is an attempt to in-
crease yield. The tendency has all along been to plant varieties that will 
yield most; perhaps the main need is to plant varieties having the greatest 
table use. A high yield of number 2 grade and culls is less profitable than 
a smaller yield of primarily number 1 grade. No definite information is 
available on market acceptability of the varieties now being grown. 
Grading ia also problematic. A farmer naturally wants to sell. all his 
produce, but a freezing plant wants the high grades. Apparently there 
-g- 
has been some friction between shippers and processors over the subject 
of grades,with little attempt. by either side to understand the other. 
Aside from differences in grades resulting from growing, there are also 
differences resulting from harvest practices. If a farmer does not gath- 
er a field of peas before they dry, he might include those peas in a ship-
ment anyway. Dry peas are not suitable for freezing, and the shipment 
could be refused by the freezer.  
Shipping field—run. produce can be satisfactory if the practices used 
and varieties grown result in high grade vegetables, but no such general 
program is in effect. Grading could be "sold" to the farmer on a dollar 
basis alone, if the farmer could be persuaded that his merchandise would 
not be refused on some pretext, merely because the processor does not need 
the produce. Again, the need is for a trial at contract farming with re-
liable processors, even though such processors are some distance away. 
Plant. Location  
After this experience, il the growers decide they want to do contract 
farming for a local. plant they should locate plant sites and if possible 
option them, Doing so might require discarding a great many cherished 
hopes, founded on insufficient information. For a freezing plant, arrange-
ments must be made to handle considerable waste. A city sewage treatment 
system or a river of some size would offer the best solution because the 
effluent from a freezing plant creates a pollution problem. In addition, 
the site should offer good highway access, natural. gas and electricity, and 
preferably rail transportation. In the area outlined such a site will be 
found on the rivers or in or near Moultrie or Thomasville. Both the 
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Okapilco Creek and the Ochlocknee River offer possibilities, but, since 
the pipeline is some distance away, natural. gas might be difficult to 
obtain on the Ochlocknee •River. On the other hand, the line is close to 
Okapilco Creek for a considerable distance to the north and northeast of 
Pavo. 
Moultrie, only 16 miles from Pavo, has a building near the farmers' 
market which was designed for a freezing plant. It has city sewage dis-
posal and utilities. Freezing facilities are not installed. Less than 
one hundred yards away are 3600 cubic feet of cold storage space for pro-
duce and 1.600 cubic feet of space for subzero storage (-20 0). In the 
middle of town is another empty locker plant which could be used for stor-
age, once it is put in operating condition. 
Thomasville has all utilities, and they can be extended a short dis-
tance beyond the city limits. Thomasville also has a vocational school 
which trains refrigeration technicians. Finally, one of the largest truck-
ing companies specializing in hauling refrigerated products has its head-
quarters in Thomasville. 
Truck transportation is available from any point in the area. Rail 
transportation is available from all but a very few small towns and air 
transportation is available at Moultrie. Undoubtedly, many sites can be 
located, but some way should be found to assure that. these sites will be 
available at moderate cost for a freezing plant. Options would be best. 
Labor  
As indicated by the Department. of Labor "Labor Market Reports." there 
is a very large supply of unskilled labor in the area. in addition, since 
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all the large towns of southeast Georgia _re ford pressing twns, 
there is adequate experienced labor to man any size freezing plant- As 
mentioned above, the vocational school. at Thom-isville gives courses f - r 
refrigeration technicians, so technical. persornel are available, What- 
ever part of the area. is chosen. for the plant site, labor will be plenti-
ful. 
Climate  
The climate in the area is such that. there is a. 12-month growing 
season for vegetables. The season is little affected by frost as long as 
water is available, The seasons in. many „..qses r:veriap suffi,iently to per-
mit the farmers to take their first produLe to the fresh market for a high 
price and still deliver the contracted quantity to the p. ;:essor. (See 
Tables I and III ) 
A wide variety of vegetables including the field pea group is grown. 
from May through November, while the leaf vegetables are grown from Octo-
ber through April. An occasional hard freeze will set, back the winter 
crops, but the plants fully re,rwer within ten days. Several vegetables 
yield two crops a. year; squash and black-eyed peas can be harvested for 
eight months of the year. A number 	rthers will produL'e for sever morths. 
There are long, dry spells every few years, but there is n ur,imited 
supply of ground water in the limestone aquifer under the entire ,rlastil 
plain. Irrigation. has been growing more popular every year 	The 1.-rge farm- 
ers have their own. equipment while for others equipment may be rented,. 
Not to be overlooked is the climate as ar attraction. to peop,e. The 
short winters and long spring and autumn. seasrrs make the area very attractive 
Table III 
AVERAGE MONTHLY PRECIPITATION 
(In inches) 
Month Moultrie Thomasville 
January 303 3.9 
February 3,6 4.5 
March 4.5 
April 3.6 3.5 
May 2.3 3.6 
June 4,5 5.5 
July 6.4 6.9 
August 6.6 5.8 
September 4_5 5.3 
October 2.2 2.5 
November 202 2.2 
December 3,0 4.0 
WINTER AND SUMMER 
Average Temperature 
















Last in Spring 
First in Fall. 
Mardi 6 
Nov , 24. 
 
Nov. 20 
       
for living as well, as for growing vegetables, The large number -f hunting 
preserves in Thomas County ,.,ffers adequate proof of the pulling power of 
the area's climate. 
What is needed to take full, advantage of the climate is a certain 
amount of practice among the farmers in growing specifi- grades and varie-
ties for a specific market. 
Markets  
The Pavo area has a good product to sell. But there is not. enough 
local or regional consumption for the fresh vegetables. However it is 
examined, the problem is one of finding a. national market for a. local prod- 
uct. The market for. Pavo's product is growing steadily, but in order to 
reach that market the vegetables must first be frozen- Second, and just. 
as important, someone must make the prospective customers aware that the 
product is available and sell them. Another complication arises in. the 
freezing itself. Freezing of a very limited quantity of vegetables is not 
economical. The break-even point is reached only in a. plant: processing 
millions of pounds of produce a year. Therefore, if a. freezing plant is es-
tablished, a selling organization must also be established to provide such a. 
market--in effect, a market on a national scale. A new plant would not be 
in the same position as are two now well -established Georgia. plants. They 
have spent years building markets for their output. and are now entrenched 
to meet current conditions. A locally financed plant, even, if it nuld raise 
the large amount of money necessary, might still find the marketing of the 
product beyond its powers. The frozen fc,-ds market is still a. class market 
as proved by the sales of $10.30 per person. in 1955 nationalty and only $5.90 
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in Georgia. (See Table V,) This sales figure does not mean that each 
person buys $1030 worth of frozen food in. a. year 	it means in. fact, th:'3t. 
very few people buy frozen foods. Therefore, customers must be sought. over 
a wide geographic area_ 
A Pavo plant would be left with three al ernatives 
1, attempt to sell directly to the nati7mal market; 
2. pack for the chain stores under the .pain. store label; or 
3. sell in the institutional market, 
Under present conditions, the first alternative is almost. out of the 
question because of the high costs involved in gaining product ac,eptance.. 
The second alternative is a possibility, but the chain. stores press for 
such low prices that .a new plant would have too many inefficiencies to com-
pete with established companies. (See section on Frozen Food Economics.) 
The third alternative is the most likely to be successful if connections 
can. be made with an experienced distributor who serves the institutional 
market, There is a. concentrated institutional. market. in Florida, not far 
away, but it is a market for specialists only- The subject is covered in 
detail in a later section.. 
Any one of these alternatives calls for a. kind of selling experience 
and talent not now to be found in the area_ For such a project, the man. to 
run the enterprise should be sought even before seeking a plant site, 
On the other hand, if the people in the PANO triangle concentrate on 
selling their area to national processors (after first making sure that. it 
is in salable condition), they can avoid all the hazards A building their 
own plant° The resources that are already in the three county area, com-
bined with those that: can be added by the time the national ::.mpanies are 
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ready to expand, should be sufficient to attract. one of the new plants rhat 
will be built. 
PROSPECTS FOR THE FROZEN FOOD INDUSTRY 
In only one year (1947) since the industry's inception has the volume 
failed to show an increase over the previous year, In 1956 the volume in 
pounds was 20 times what it was in 1938, During the last. 3 years the increase 
has been 40 per cent. Table IV shows production figures 
Table IV 
OUTPUT OF COMMERCIAL FROZEN FOODS 
(In. millions of pounds) 





1938 130 73 12 5 48 268 
1939 180 70 15 10 50 32.5 
1940 225 92 50 14 50 431 
1941 250 150 75 18 75 568 
1942 275 220 70 12 70 648 
1943 210 300 90 14 90 7 711 
1944 315 285 90 90 10 790 
1945 445 338 100 120 2.5 1,028 
1946 540 475 12.5 12 125 40 1,31 -, 
1947 347 346 130 15 125 5 968 
1948 377 446 150 20 150 20 1,163 
1949 360 566 200 50 165 35 140 1,516 
19.50 475 590 275 75 225 60 300 2,000 
1951 420 790 350 85 300 85 440 2,470 
1.9.52 420 895 400 125 350 1.30 550 2,870 
19.53 542 1,-76 470 1.0 400 195 678 3,531. 
1954 523 974 525 200 450 280 783 3,735 
1955 1/ 660 1,140 575 250 570 
400 80' 4352 
1956— 670 1,420 550 300 560 
2/ 
565- 990 5,0.55 
Source 2aish Frozen Foods, January, 19.5 	p. 248, 
1/ Estimated 
2/ Does not include fish sticks, breaded shrimp and potato pr, , clucts 
The frozen food industry has R.. pra ticallv unlimited future, A steadily 
growing population creates a naturally expanding market, Per ,:apita income is 
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rising rapidly. According to the United States Department - -f Agriculture 
"As their incomes have riser, consumers have spent. more frr food, ircl..uding 
that bought in restaurants and other eating pieces_ They spent an average 
of $419 per person in 1956, compared with $336 in. 1950. This increase re 
sulted partly from consumers buying more food but also from their buying 
more expensive food and more marketing services, 
"Consumers spent 25 per cent. of their disposable income for food in 
1956 but food of the same type and quantity per person as they bought in 
1935-39 would have taken only 1.6 per cent of their in_ome, 111 
The extra nine per cent of disposable income that was spent in 19.56 
went for more expensive food marketing services and more restaurant eat-
ing. This tendency represents a continuing trend, and more expensive 
foods mean in part "convenience foods," Frozen. foods are the most outstand-
ing of "convenience foodsc" As incomes rise. people buy foods easier t-
prepare. As a larger proportion of women enter the labor force, the "con-
venience foods" become more of a. necessity and less of a luxury, because 
women then. have little time to spend in making preparations for cooking. 
More expensive foods mean out of sensor f-ods made possible by freezing 
Moreover, the frozen food industry itself has been attempting to find 
easier ways to prepare its product. Dutch ovens and high frequency cooking 
show much promise in making the preparation of frozen foods e)sier. Frozen 
foods need not even. be thawed. when high frequency cooking is employed, The 
meals are cooked immediately, Easier preparation means more sales, 
1/ U. S. Departmeot of Agriculture, Agricultura! Marketing Servi,e, 
The Marketing and Transportation Situ-It -f•r, MTS-I.25, May 28, 1957, 
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As people eat more frequently in restaurants, the market for frozen 
foods increases, Restaurants and other eating places are a. fast growing 
market for frozen foods (see section. 	stitutional Markets). 
But even with all this, the market has scarcely been touched. Today, 
just about anything from the components to the fully prepared meal can be 
obtained from the grocer's frozen food cabinets. Nevertheless, although 
the per capita expenditures for all ford in 1955 in the United States were 
$405, 1/ expenditures for frozen food were cniv $10.30 per persona / A. large 
proportion of the population. does not as yet use frozen. foods and many 
people so far think of them only as a. supplement 2 a type of emergency ra. 
tion. Much of this situation is no doubt due to the lack. of storage spate 
in old style refrigerators. As these refrigerators are gradually replaced, 
there will be a tendency to use increasingly the space provided for frozen 
food and this change will no doubt introduce many people to the regular 
use of this form. of food. 
An additional stimulus to consumpttor. can come from intelligent publi-
cizing of the Wisconsin. Alumni. Research Foundation's findings that frozen 
foods are in almost every way far more nut.ritini.s than canned foods 3/ 
Table V shows that: only Florida ; among. zll the southeastern states, 
is buying more frozen, foods than the national --;verage- In 19.55 Georgia's 
per capita. purchases averaged only 60 per cent of the rttional average, but. 
1/ 'bid, p. 16, 
2/ Quick. Frozen Foods, October, 1956 and the 1950 U. S. Bureau of the 
Census, Census of Population. 
3/ Report of Wisconsin Alumni Research Foundation Food and Agricul-
tural Chemistry, May 1956 
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per capita. income was 72 per ;ent 	the rlatii average. Moreover 
Georgia's per capita, income is rising faster than that. of the nation. as 
a whole.
lj 
Hence, the Georgia frozen fr-d market. has barely been scratched. 
Table V 
State 




Georgia. 21,11.3,000 5,90 
Florida. 48,813.000 13,95 
Alabama 14.917,000 4,80 
North Carolina 17 . 763 000 4.15 
South Carolina 9.846.000 4.30 
Tennessee 18,822,000 5,55 
United States 1. 	700 „ 000 000 10,30 
Source Quick Frozen Foods, October, 1956. 
On the other hand, Georgia does not have Florida's tourist trade to in-
flate the institutional market.. Tn. that respect Florida. has an. advantage, 
but there is no reason. not to consider. Florida part. of Georgia's market.  
Aggressive food merchandising in the Southeast, could work wonders for the 
farmer in the next. few years. 
Institutional Markets 
Many small and medium sized packers and m=,Tly distributors have 
found their salvation in the institutton ,A -markets, selling to restaurants,  
1/ John L. Fulmer and Ernst Swanson, C,e -rgilLs New Frontiers  Georgia. 
Institute of Technology, 195'. 
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hotels, plant cafeterias and the like, but 	 reduce the 
going to the retail market, See seJtimi on Ft - Teen Food Economi..; These 
institutions whiLh might. at first seem to be p::or prospects are ),..rually 
among the best customers of the frozen foods industry. Selling to them re. 
quires, however, that both the salesman and the production man be specialists, 
Restaurants have turned to frozen. foods mainly because they keep indefi-
nitely and eliminate expensive kitchen help and sp,,e. The frozen f , od 
should reach the restaurant parked. in portions, ready to be heated or ,oc,ked 
and served. Therefore, the supplier must be an expert on portion control 
and on portion cost, This would be a simple matter were it not for the fact. 
that different restaurants serve varied size portions (at varving prlces, 
varied grade portions, and varied numbers -f customers, Therefore, the pack 
er must make different size pa,kages containing different grades of product 
in different size portions, When it is considered thit the majority of res-
taurants prefer to obtain all their frozen foods from one distributnr who 
must have available all sizes and grades 	porti ns in all kinds of foods 
it becomes obvious that the packer must real!' "know hls wares" to sell in 
the institutional market- On the other h-,nd, institutional seting has an 
outstanding advantage in that there is no scramble for the display space at 
the supermarket. 
The foremost institutional markets are lo,ated in tourist areas, A 
large portion of Florida. can be so considered, while in the rest of the 
Southeast tourist areas are more scattered., 	plant fecling that is fac 
tory cafeteria. service, is growing and offers 	considerable m,-.irket.., 
Although this .market may not be served primarily by the rirional 
brands, it will he served by someone, Since it is expanding and sini the 
retail field has become highly competitive, there is a strong chance that 
a substantial portion of the nati -nal capacity, represented primarily by 
small and medium. specialist packers, will be diverted almost exclusively to 
institutional packing. It is a field where knowledge and service are more 
important than pri.e and it is perfectly suited to the packer who does not 
insist on packing under his own label 
if more of the smaller vcIters concentrate on the institutional market 
a. vacuum will be created in the growing retail market. Such a vacuum w - cid 
likely be filled by the .1.rge p.a.kers. Such a situation would increase the 
pressure for the natinal brands to expand capacity. 
Irradiated Foods 
While all the foregoing seems to point to an ex,ellent future for the 
industry, the question of ney ways of food preservation which would make 
freezing obsolete is undergoing investig ,a.ti.(, r Several methods of preser- 
vation are possible, but only straight irradiation and irradiation freeze 
drying are currently receiving much attention. Since freeze drying would 
not eliminate freezing, no further comment upon it is necessary. On the 
other hand , when it is used as a bacteria-killing medium, irradiation elim-
inates freezing. It involves radiating food by the application of either 
radioactive SOLT:,:es such as cobalt 60, or of some type of particle acceler-
ator. If sufficient radiation is received by the food, the bacteria are 
killed. 
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A good deat - f rese , !.r.h 11.,s gone into the method in both the United 
States and Europe, Although L-osiderable success has beer attained in 
arresting food spoilage by irradi,iting the food, the radiation required to 
kill, the bacteria also seriously impairs the food value and the flavor. 
When the radiation is reduced to the point where flavor and food value are 
retained, spoilage is not stopped, Some progress has been made in the use 
of irradiation as a substitute for blanching (scalding) prior to the freez 
ing of the veget?bles, however, Sirie blanching has a slightly deleterious 
effect on certain vegetables, many of the frozen food packers are interested 
in the possibility of replacing the blanching operation. 
So fax there is ro reason to feel that irradiation will replace freezing 
in the foreseeable future, There would be definite advantages to the process 
if it could be perfected :, since most storage and transportation problems 
would be eliminated... irradiated food keeps for long periods without refriger-
ation. Furthermore mishandling by the retailer, the biggest problem of the 
frozen food inclustr-,:, would be elimin9ted. All the care exerted to protect 
the frozen food up to the time it arrives at the retailer's store is useless 
if the food is allowed to thaw before it goes into the display case. Unfortu-
nately, this happens often and the housewife is just as likely as not to blame 
the packer for the poet product that results from thawing and refreezing. 
Sine faster- progress is being made toward the replacement of blanching 
with irradiation than toward replacement zf freezing itself, seems prob- 
able that the freezing people themselves will make first use of the process. 
If satisfactory. preservation is ever accomplished by that method, the food 
freezing industry will be in the best position to exploit it- 
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Frozen Vegetables in the Sou.J1t 
Although frozen vegetables are and have been the backbone of the 
frozen. foods market the industry as a whole is expanding faster than is 
the vegetable line, The consumption of su,h new prducts as prepared 
meals and juice concentrates is at present ewpanding more rapidly than is 
the consumption of vegetables 	Nevertheless between 1953 and 1956 frozen 
vegetable produ:.tion increased 32 per cent. while inventories increased 
only moderatel . The priclu,tion increases are being balanced by sales in-
creases of approxixrately 10 per cent. per year– A substantial portion of 
this increase has stemmed from the gr-ving national popularity of the south-
ern vegetables (c liards, greens, kale black-eyed peas.. okra, etc.) Fre- 
dominately sectional in characte.r a few years ago, they have beer. introduced 
to all parts of the country by migrating Southerners, have achieved n.ition-
al acceptance, and are now growing in popularity faster th n fr -zee foods 
AS a whole, The source of supply for these vegetables is the Southeast and 
although they have not yet achieved the sttus of best sel ers, it is —nil- 
1/ 
dently predicted that they will. do so, 	As the gain in popr„Lcity, they 
will have to be processed in increasingly large quantities 	Additional fa- 
cilities near the source of supply will then be required, 
Frozen Food Economics 
But despite great. expansion, ail is not going smoothly hr the business. 
While the sales volume is constantly growing, there are also constantly in-
creasing numbers of processors getting into the business, The trade journals 
1/ wick Frozen Foods. April, 1957, p, 130, 
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refer to this peri-d as "pr-fifiess presperity," the small profits in the 
industry result. from its rather complex se-ucture., in which nationally ad-
vertised brands, enAvertised brands, distributcrs' brands and chin store 
brands all compete for a limlted area of expensive freezer display space in 
the retail store, There are 1,700 food freezing firms in the country : 1 
large fraction of them packing under their own labels, There is room in the 
display cabinets for only a limited number of brands, Therefore : although 
there is a. market for all the frozen food that is being produced_ there is 
not a market, for all the brands, Si-,:e only half a dozen items account for 
most, of the frozen food profits in most stores, the owners -ire neturelly re 
luctant to add display cases, especially sire :e the resJlt would be to show 
more brands without necessarily increasing s-ies 	The „ensequenee is sharp 
price competition and small. margins of profit. Rebates and free merchandise 
are commonly given to secure places it the 	,ases, 
An offieial in one of the large freezing cempanies says, "All avail- 
able information indicates that every m,j-r packer is operating at a loss," 
The retailer controls the ultimate sales of the frozen products, and where 
frozen foods are concerned, the retailer is, to a great extent,the chain 
supermarket, The large velume re*iler decides on the volume of the low 
temperature cabinet. spa,e in each store. He decides what brands will go 
into that space and what. proportion of the space will go to each brand prod-
uct, Often. he determines the price, either by forcing the packer to cut 
quality to fit price cr by playing one packer or distributor against the 
other in a. price war for the valuable display space 	Frozen foods cannot be 
stacked like canned displays but must remain at zero temperature, and the 
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only place they can stay is in a refrigerator, 
Unfortunately, this energetic competition among the retail chains 
ie forcing them. to buy at the lowest p-ssihie prines.. The chains also 
establish the mark-up 	It may be much ri..:Aer than the packer intended, 
especially if the product is being used 	a price leader. Prices some- 
times vary as much as ten cents for a ter—lin_e package, Such a varia-
tion confuses the housewife and cisi],r make her doubt the value of 
the product and the dependability of the retilers 
Although the chain stores may be responsible for a good deal of the 
problem, they have also introduced an element which could very well re- 
solve much of the confusion- This element is the chain brand in the fro-
zen food industry.. The ,hain brand trend has resulted in a depressed 
packing price with the chains offering assured outlets in return. for low 
prices, At the same time since the chains know in advance their exact 
costs, it has meant a. stabilized retail price.: Many Lhlins nom  give more 
cabinet space to their own brands than t r any others; not infrequently 
they take half the spac e,. What the final result will be is difficult to 
predict° But since the housewife hds shown little br and loyalty so far 
under this price confusion, there is a strong likelihood that national 
brand advertising might presell the consumer on frozen f.nds while the 
chain store brands make the sales in supermarkets,. There is also a strong 
likelihood that, soon the market. will be split between the nation 	brands 
and the chain brands, Furthermore, only the national brands will be able 
to produce efficiently enough to pack under the chain label— If such an 
event should occur the only small freezing companies that would survive 
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would be those freezing speciality pro ducts and those servicing the 
institutional markeC where servi..e is paramcliot. 
The big national packers pretty well c - rtrol the United States market, 
Birds Eye alone is estimated to sell TrIre than 8 per cent of the market., and 
nine packers account: for 25 per cent:, They ;re well, entrenched, financially 
strong, and well able t:o weather a. long period of unsettled conditions, Vol- 
4 	 ume is still rising, and the national companies will soon. Lack the production 
capacity needed t :o meet demands, 
There are approximately 1:700 small packers in the United States who 
share $1,500,000,000 worth of business a year, These small companies are 
feeling the strain, At present. there is much talk of selling out and of mer 
gers among those small and medium-sized packers who have not already sold out-
A large proportion of them have high volume and low profits. in addition many 
probably have lost their zest. for the business under conditions which have 
placed the retailer in complete control,. The packer's own label is disappear-
ing and is being replaced more and more with the chain labels. Many a. packer 
surely must feel that he is no longer working for himself, 
In spite of the uncertainties, a. great need still exists for the output 
of these small and medium-sized plants, The large companies will need more 
facilities shortly t:o meet growing demand, They would have sound reasons for 
desiring to incorporate these smaller piarts into their own organizations, 
First, a going organization would be acquired inmediately with established 
sources of supply. The usual, long wait between. the decision to expand and 
the putting into operation of the added facilities would be eliminated. Plans, 
building, organizing and corre,..ting are bypassed, Absorbing a. going concern 
-25- 
has its own. problems, of course,. Seconct in. most cases the larger company 
would acquire much needed managerial talent. Third, and perhaps most tm-
portant for the industry as a whole, such =Ic.quisitions would tend to reduce 
the large number of packers and perhaps stabilize the industry, Therefore, 
it would seem very likely that the big packers would for the next. few years 
attempt to buy plants rather than build them:. 
The large frozen. food packers may be in for some competition for these 
plants from other packers who are not now freezing but are planning to di-
versify. Several of the large companies in. the food business are present4 
considering entering the frozen foods line, Hawaiian Pineapple Company, 
makers of Dole Brand products, has annourced that it is looking for an oppor-
tunity in the freezing field, Others are investigating the same possibility. 
Such companies, even. more than the big freezers, would be more likely to ac- 
quire operating companies than build their own. organizations because of their 
lack of experience in the field, Such a. purchase could give a. company not 
only a plant but an organization, There will likely be several such entries 
into the market within the next. two or three years.. Many such mergers or 
purchases would reduce considerably the number of desirable plants that could 
be bought by the big freezers, The newcomers in the field would pr -bably be 
more amenable to paying for some of the intangibles such as product. acceptance 
than would the big frozen food processors who would not want to purchase such 
an assets if such should prove to be the case the price for plants would 
tend to rise, and perhaps make plant construction more attractive, 
The tendency to merge or sell out, moreover, would add no plant: capacity 
to the country to supply the extra volume that will probably be needed, in. 
26 
supplying some of the need, it may be diat the new acquisitions can be run 
more efficiently or for longer periods during the year. In the main, how 
ever, increased production can come only from increased capacity, New 
plants will be needed. 
It seems almost certain that a period has been reached where companies 
will tend to increase in size through mergers and purchases, During this 
period, the building of new plants should derease. But if demand continues 
at its present pace, pressure for additional. faAlities will build up rapidly. 
Quality and Product AceptLfrixie 
The quality the packer puts into his product has once more become a. 
significant problem. Mishandling at the retail end creates a. still further 
quality problem, These two aspects of the pr:•blem together could bring on 
a break in the market.. If such a drop should oc,cur, it would not reach the 
extent of the 1947 debacle. Women are now accustomed to the product and many 
refrigerators and freezers are designed for frozen foods, Nevertheless, if 
the market were to take even a. moderate downturn because of a. lowering of 
quality, the smaller unadvertised brand would be the first to lose out, both 
because the consumer would not take a. chance rsn its quality and because the 
small packer is not as able as the large packer to stand a financial loss. 
Such a downturn would reduce the pressure for expansion and also allow the 
large firms to buy the small firms. The large firms might come out of the 
shakedown healthier than when they entered the readjustment phase. Further- 
more, although southern. vegetables have been less subject to price vagaries, 
at least one of the largest packers believes that a sharp price drop may be 
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due. 	The industry would be unlikely to build a plant to exploit a. product 
in which there may be no profits Expansion would wait until the price was 
stabilized. 
During the interim a coummnity interested in obtaining a freezing plant 
could profitably spend its time making itself more attractive to industry. 
CONCLUSION 
At present there is little if any profit in frozen foods, but a 
reasonable argument could be presented for a. locally financed plant even 
if the plant made no significant: profit. If the local produce organiza-
tions and farmers financed a non-profit plant, it would at least furnish 
a market for their own produce, Such a market is lacking now on any stable 
basis. However, a locally financed plant: would require a. great deal of cash 
to carry it through the first year or two of operations This approach does 
not appear to offer the best alternative, therefore, 
The best solution would be to induce a national company t.o build in the 
area to exploit the agricultural, potentials A. locally owned plant would be 
putting all its eggs in one basket; specifically, it would be dependent upon 
the stability of the market for southern. vegetables. That market is booming 
right now, but a look. at: the present market for frozen green peas and straw- 
berries will show what can easily happen. These two products were selling al 
high prices a year ago. Today, because a 1.irge part, of the last year's record 
pack is still in storage, they are being offered at very low prices, Although 
every year has resulted in a larger pack of southern vegetables than has the 
previous year, the market could break next year, 
1/ From a letter t.o the Industrial Development Branch, Engineering 
Experiment Station. 
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A national company, on the other hand, would actually be diversi-
fying its production. if it established the plant, since at present most 
of them are freezing only a portion of their own southern vegetables,. 
They purchase the balance from packers who specialize in that particular 
product, 
In order for a national company to be attracted to the Pavo area, 
the people themselves should organize to add to the area's natural at-
tractions. The most important thing for such an organization to do, is 
to attempt to start a. trial contract, farming program, This program would 
show the farmers how much income they would receive. It would also teach 
them what would be required of them in return for an assured market. 
Finally, the program would prove to the freezing companies that an assured 
supply of produce is available, 
No matter at what site a company locates, from Moultrie to Quitman 
to Thomasville, the entire territory outlined in that triangle could sup- 
ply produce and labor. Not only the farmers but the people in the area as 
a whole would benefit, Any organization cf the three-county area, however, 
would probably have to start with the farmers, County agents and the pro-
duce associations could form a good. nucleus of a three-county organization 
to work. towards the eventual location cf a national company somewhere in 
the Pavo area., Good sites are to be had in the northern end of the triangle, 
but a really large plant might find it necessary to forego the proximity of 
the natural gas line to the river in order to take :advantage of the great- 
er rate of flow lower down the river,. Gas would therefore cost more but 
sewage disposal would be facilitated, 
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The most important point to stress, however, is that any location in 
the area would benefit all three counties. A cooperative effort by all 
three could do much to develop and add t' the area's resources. 
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